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IMPLEMENTATION OF MICROBIOLOGICAL CRITERIA FOR
FOODS AND FOOD INGREDIENTS.

Introduction

This subcommittee believes that for the most part microbiological cri-
teria can best be used as one of the components of the HACCP system
for food protection, e.g., as one of the means of monitoring critical control
points in food processing and distribution (see Chapter 10). However,
microbiological criteria can be used independently of HACCP as a sole
determinant of the acceptability of a food or a process, e.g., through
attribute sampling and testing of finished products domestically produced
and/or at point of import for presence of Salmonella or of staphylococcal
enterotoxins. In any event, whether or not microbiological criteria are
applied either through the HACCP system or independently, there are
principles governing their development and application that must be ad-
hered to if the criteria are to be meaningful in the interest of food pro-
tection. In the foregoing chapters of this report, the subcommittee has set
forth these general principles. However, there is need for a plan of action
that would be national in scope by which these general principles would
be applied uniformly in the process of developing and implementing mi-
crobiological criteria. Toward this end the following is directed.

The Food Industry

The subcommittee wishes to emphasize that application of the HACCP
system by industry is the most effective means of assuring the micro-
biological safety and quality of foods. However, it would be presumptuous
to propose to industry the mechanism of a plan for development of mi-
crobiological criteria either as an integral part of the HACCP system or
otherwise. The needs for microbiological criteria are far too varied, even
within a single organization, for any other than corporate management to
undertake that task. It is anticipated, however, that the principles and
considerations set forth in this report will provide guidance to those com-
mercial organizations that need to use microbiological criteria in their food
safety and quality control programs. Since it is industry's responsibility
to provide safe food of acceptable quality, it should be industry's prerog-
ative to design and implement the means by which such responsibility can
be met to the satisfaction of regulatory agencies, or more broadly, the
consuming public.